RECOMMENDED WARRANT OFFICER CRITERIA

 

1.  MOS:  3302    






Title:  Food Service Officer
    Sponsor:              Maj (Sel) Richard Bedford, LFS

    Phone:                (703) 695-7208/7396  FAX  (703) 695-7453  DSN: 225

 

2.  Duties Performed: Assignment as Food Service Officers in individual food service systems at Marine Corps Air Stations; Marine Corps Recruit Depots; Academic Officers at Food Service Schools; and Food Service Officers at FSSGs and MAWs where Operating Force requirements are more closely related to technicalities of handling and preparing subsistence.  Serves as a Food Service Operations Officer at major Bases, and working directly under the supervision of an LDO Food Service Officer, due to the large number of mess halls requiring support, the volume of subsistence procured and significant financial responsibility of the program.  Develops local food service policies/procedures, master menus, financial management of the food service and subsistence account, supervises all matters pertaining to the operational logistics of field food service operations.  Conducts staff visits, coordinates food service training and provides advice regarding functional layout of food service equipment and mess hall construction.

 

3.  Required Schools:                        MOS Assigned

 

          N/A                                  
         N/A

 

4.  Desirable Schools:

 

Food Service NCO Course, Fort Lee, VA

Food Service SNCO Course, Fort Lee, VA

 

5.  Desirable Past Assignments:
 

    - Mess Chief/Assistant Mess Chief 
 
Bn, Sqdn, Regt

    - Food Service Technician

 
Base, Station, Depot, FMF

    - Food Service Ops Chief 

 
Base, Station, Depot, FMF

    - Subsistence Supply Chief/Clerk 
 
Base, Station, Depot, FMF

    - Contracting Officer’s Representative  
Base, Station, Depot

 

6.  Feeder/Related MOS’s:

 

    3381 Food Service Specialist 3372 Marine Aide/Cook Specialist (with 3381 MOS credibility)

 

7.  Miscellaneous: Off-duty education in areas relative to the Hospitality Industry, Culinary Arts, Business Management, and Business Administration.

